Pepo - Fennel Liqueur

Compared to the flowering of almond trees, the flowering of wild chrysanthemums
in Mallorca is almost unknown. However, every year at the beginning of April, they
transform extensive fields into a sea of white and yellow flowers, offering an
impressive natural spectacle.

But not only wild flowers sprout under the Mallorcan spring sun, but also a very
special plant that has great importance for the island: Wild fennel, Fonoll, in
Mallorquin. Its delicate anise aroma is floral and almost a little buttery. We have
distilled a base of anise and macerated a branch of wild fennel directly into the
bottle.

Try our liqueur simply with ice.

Recommended bottle price: €27.90. Barcode: 8437012902176
Bottle: 7.5x7.5x22.5cm - 0.96kg / Box: 6 bottles - 5.8kg - 23x25x17cm.

0.51 29% Vol.

Nutritional information per 100ml: Alcohol 23.2g, Fat @g, Saturated Qg,
Carbohydrates 18g of which, Sugar 18g, Protein @g, Salt @g.

100ml: E=235 kcal/983 kJ This product does not contain allergens.

Ingredients: water, alcohol distilled from anise, sugar and fennel.
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